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THE  PROBABLE  SCARCITY  OF  RENNET  FOR  THE 
MANUFACTURE  OF  CHEESE 

WITH  SOME  DIRECTIONS  FOR  SECURING  A  SUPPLY 


BY 

J.  A.  RUDDICK, 

Dairy  Commigsioner. 


Department  of  Agriculture, 

Office  of  the  Dairy  and  Cold  Storapo  Commissioner. 

Ottawa,  January,  1916. 

During  the  last  30  years,  the  commercial  extract  of  rennet,  prepared  in  specinl 
laboratories,  has  entirely  supcraeded  the  old  fashioned  coagulating  fluid  which  tlif 
eheeeemaker  obtained  by  soaking  calves'  stomachs  in  water.  In  the  early  days  tin- 
stomachs,  or  rennets,  were  procured  from  the  patrons  of  the  cheese  factory,  but  later 
i;  better  cured  article  was  obtained  from  Continental  Kurope,  an<l  chiefl.v  from  fler- 
many.  This  home  made  article  had  its  defects,  and  when  the  scientifically  produced 
e.xtract  was  put  on  tlie  market,  it  very  quickly  supplanted  the  other,  sn  thai  us  far  ae 
the  present  generation  of  cheeseniakers  is  concerned,  the  preparation  of  rennet  is 
practically  a  lost  art. 

The  manufacturers  of  extract  have  depended  upon  the  European  supply  of 
rennets  for  their  raw  material,  but  that  source  has  now  been  cut  off  by  the  war. 
Efforts,  partially  successful,  have  been  made  to  secure  their  requirements  from  farmers, 
butchers  and  abattoirs,  but  the  growing  scarcity  is  shown  by  the  constantly  advancing 
price  of  extract.  There  is  some  danger  of  a  real  slortage.  a  contingency  that  would  be 
disastrous  to  the  cheesemaking  industry. 

There  is  no  reason,  however,  why  our  needf,  in  this  respect  could  not  be  supplied 
locally,  if  farmers  and  butchers  were  to  save  all  the  stomachs  of  the  calves  which  are 
slau(;htered  at  the  right  age,  and  it  is  with  a  view  of  giving  some  directions  as  to  the 
part  of  the  stomach  which  is  u.seful,  and  how  to  cure  it,  that  these  notes  are 
published. 

Chr.  Hansen's  Laboratory  ittle  Falls,  N.Y..  one  of  the  principal  maniifacturers 
of  rennet  extracts,  gives  the  oUowing  directions  for  saving  and  preparing  calves' 
stomachs  for  this  purpose: — 

"  Butchers  or  farmers,  many  of  whom  have  handled  rennets  in  the  old 
countries,  and  are  familiar  with  their  preservation,  can  make  a  good  business 
of  collecting  and  preparing  rennets  in  this  country  where  they  have  heretofore 
mostly  been  thrown  away. 

Only  the  rennets  from  sucking  or  milk-fed  calves  are  valuable.  The 
stomachs  of  calves  fed  on  grass  or  other  solid  food  are  not  good  for  the  pur- 
pose. 
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Whpii  the  cnlf  is  killod,  immocliiifply  out  out  tlio  ronnrt.  leflvinR  n  portimi 
of  the  third  stomnch  (the  book)  attached  to  it.     (See  Fig.  1.) 
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Carefully  squeeze  out  the  contents  of  the  roiiiict  (consisting  of  coaguluted 
milk  or  other  partially  digested  food),  but  do  imt  turn  the  rennet  inside  out  t 
wash  it,  as  that  would  cause  u  loss  of  part  of  the  ferment.  Kinse  otf  nii.v 
dirt  from  the  outside  (but  not  inside),  and  trim  olf  any  adhering  fat. 

Either  of  the  following  methods  may  be  used  for  preparing  the  i  i  :: 
for  shipment  to  the  laboratory. 

Blowing  up  the  rennets. — Tie  up  the  opening  in  the  large  end,  applj 
string  at  the  narrow  passage  between  the  third  stomach  or  book,  and  the 
Insert  in  the  opening  of  the  long  neck  at  the  other  end,  a  small  tube  ot  ,. 
or  any  other  material,  blow  up  the  rennet  as  hard  as  possible,  like  a  football, 
and  tie  up  with  a  string  under  the  tube.     Where  many  rennets  are  handled, 
it  is  convenient  to  have  a  pointed  tube  connected  with  air-pressure  to  inflate 
them.     The  long,  narrow  neck  contains  but  li-tle  of  the  ferment  and  may  be 
cut  off  after  drying. 

Hanjj  the  inflated  rennets  to  dry  in  a  draiughty  shetl,  oi'  ;i  w;irm,  dry  it  cm, 
uut  do  not  expose  them  to  more  heat  than  that  of  an  ordinary  warm  room. 
Never  hang  rennet  in  the  ojien,  exposed  to  tlii>  >-iin. 

Where  a  fan  can  be  used  to  create  draught,  it  will  help  dry  the  rennets 
quickly,  and  the  process  should  not  take  more  than  a  week.  They  should  not  be 
l(>ft  ni;isc  l<ing  enoiiKli  to  mold  or  piitrcfy,  jind  ciire  shoul  I  lin  t-ikeii  tlint  they 
are  not  infested  with  maggots  or  insects  after  being  dried  and  bundled  for  shii)- 
ment,  i.e.,  they  should  be  thoroughly  dried  and  carefully  protected  from  flies 
and  other  insects. 

When  a  sufficient  number  of  thoroughly  dried  rennets  have  accumulated, 
cut  off  the  neck  and  let  out  the  air;  tie  up  the  rennets  in  bundles  of  2.">  or  50, 
and  pack  in  cases  or  barrels. 

Fresh  salted. — When  it  is  not  convenient  to  blow  up  and  dry  the  rennets, 
they  may  be  prepared  for  immediate  shipment  by  splitting  open  aud  salting. 


S.|ii(r/.c  out  »!n>  ciiU'iit*  of  the  Htninni-h,  trim  off  tlic  fnt,  f'plil   ..p,  u  unci 

cut  off  Iwok  ni.J  ^mull  fiid.     Suit  thoroujfhly  on  both  iti.l.r.,  usinu  sutK.v.iit  -. 

that  after  iillowiiiK  thi-iii  to  drain,  t.iort-  will  ,<till  \>v  |)lenty  of  <lr.v  -nit   M; 

botwoi'ij  the  ronpctft.     I.oavi;  them   in  a  cool  place  to  drain  over  liitflii.   iln  ii 

paek  for  ^hipnicnt  in  a  tijfht  tub  or  barrel." 
The  stoiniiehs  or  more  properly  that  part  of  the  -foinaehs  known  u.s  the  rennet. 
ma;  Ik-  sold  to  nianufaeturer.t  of  extract  or  di-'pn^cl  ..f  to  luenl  eheese  fiictoiir-. 
should  it  be  necesnarj  to  revi-rt  f' iniiorarily  to  the  old  practice  of  preparing  the  reim.  t. 
The  !!  iracli..  v  ,>  ,,.  rii- nti>liHt.,r.v.  however,  tli.il  the  -at..  ,.(  i.iin.t-  t..  niiiinifne- 
turer-  of  extract  is  recommended. 


/^epdhn^  Qennets 
fbr^ilUnj,  flit  finish. 


t 


il 


Kin.  2. 


There  are  no  inaniifaetorics  of  extriiet  in  fanada.  ami  it  i,-  (IniiLtfiil  if  it  wuuM 
pay  to  engage  in  the  business  in  this  country.  In  any  ease,  it  will  be  necessary  to 
deal  with  the  laboratnries  in  the  T'nited  States  until  such  time  as  the  manufacture 
of  extract  is  started  in  Canada.  The  best  known  laboratories  in  the  United  State- 
are  Chr.  Ifansen's  Laboratory.  Little  Falls,  N.Y.,  and  :Marshairs  Dairy  Laboratory. 
Madison,  Wis. 

Tl^  author  does  not  believe  that  the  home  made  article  could  be  tised  witiiout 
serious  injurj-  to  the  quality  of  our  cheese,  and  these  notes  are  published  rather  to 
encouraire  the  saving  of  rennets  tiian  to  iiroinote  their  use  by  the  cheesemakers,  but 
in  case  it  sliould  be  necessary,  as  a  last  resort,  for  the  checsemaker  to  prepare  his  own 
rennet,  a  few  directions  will  be  useful. 
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Four  tin  TOMeK  or  fflared  eorthcnware  orork^,  rnch  of  five  tn  ten  Rnllon  capacity, 
should  bo  provided.  Cut  the  rennet!  into  Dovernl  piecc«,  and  place  aa  many  in  ono 
tmmI  as  will  be  needed  for  a  day'*  supply,  allowinir  one  ffood  ronnc't  for  2,00C  to  3,500 
IbR.  of  milk.  Add  about  one  gallon  of  pure  «t(>riliz<>d  water  for  ench  rennet.  A  few 
ounces  of  wait  to  ench  gallon  of  water  should  oUo  be  i  He<l.  Cover  the  vennol,  keep 
it  in  a  cool  plpcc,  stir  the  contents  frequently  and  oiino  b  dtiy  tfive  tho  soaking  rennets 
a  good  rubbinir.  The  solution  should  be  ready  for  use  on  tlio  third  day.  By  havinir 
It  iMitnlior  'if  v<*-*i'ln.  II  fr«>*li  >iii[ii.ly  for  every  d.iyV  ««>  will  he  nvniloblo.  .*<train  the 
solution  through  a  cbieiic  cloth  before  using  and  add  the  whole  of  it  to  the  milk  with 
(Mit  diliiti'iii.  Any  clipeoi'nmker  will  m<ni\  loom  to  khiikc  tho  proicr  utrrnpth  and 
govern  it  by  the  number  of  rennets  used. 

Tilt'  foiifniiHTfi,  •'triiiniT*.  stirrers,  or  other  ',iteni»ilH  ci  niinii  in  rontnct  with  tho 
Koliifion.  whould  be  well  wiishod  nnd  sterilized  every  time  a  {Tp*h  supply  in  mad<\ 


